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Change Subject:   Drains for Dry Storage Rooms


Section Number: 
   	
Check one: Construction _X_ Operations ___ Both ___ (specify both numbers)
	
Number (s): 12.0

Change you would like VSP to Consider and Recommended Solution: 


The manual only addressed drains from walk-in refrigerators and freezers in section 12.4.2.
Suggest removing 12.4.2 from walk-in refrigerators and freezers and have it apply to drains in any storage areas for food, clean equipment, single-use equipment and clean food service linen.  

(move to new sub-section) 
12.#  Deck Drains and Scuppers
Direct drain lines from DECK DRAINS and SCUPPERS in walk-in refrigerator and freezer units through an indirect connection to the wastewater system for any room constructed for storage of food, clean equipment, single-use and single-service articles, and clean food service linen.

This is not requiring a deck drain or scupper in the room, but having any that are inside the room having an indirect connection.  Those in the passageway outside the entrance would not have this requirement. 

Public Health Significance:

To prevent contamination in the case of a back-up in the gray water system.
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